MONTGOMVERY COUNTY DEPARTMENT OF
HEALTH & HUMAN SERVI CES
Li censure and Regul atory Services
401 Hungerford Drive, 1st Floor
Rockville, Maryland 20850
Phone 240-777-3986 Fax 240-777-3088

HAZARD ANALYSI S CRI TI CAL CONTROL PO NT ( HACCP)
FOOD PREPARATI ON REVI EW

DI RECTI ONS: Pl ease provide an answer for each of the follow ng questions. |If a
guesti on does not apply, mark the space NV A. Answers need to be accurate and
truthful. This is not a test of your know edge of food service sanitation. It

is a questionnaire about what actually goes on in your kitchen

NAME OF FACILITY:

ADDRESS:

Mont gormery County Certified Food Service Manager(s):

1. Attach a copy of your MENU or a listing of all food and beverages that are
served or sold.

2. Wich of the followi ng processes do you use to prepare potentially
hazar dous food?

a. Cook and serve individual portions of food

yes no
b. Cook | arge pieces of nmeat or whole poultry
yes no
c. Cook and hold food hot for serving
yes no
d. Cook and cool hot food for later use
yes no
e. Cook, cool, cold hold, then reheat food
yes no
f. Fi x cold foods (sal ads, sandw ches, or desserts)
yes no
g. Serve food that contains raw eggs or fish
yes no
3. What is the nunmber of neals served daily for: breakfast , lunch ,
di nner ?
4. 1s food mainly served to: the general popul ation , infants and children
, the
el derly , or individuals who are ill ?

5. Are food supplies purchased only frominspected and approved sources?
yes___ no___



6. Wiich of the following are checked when supplies are delivered? source

, tenpera-
ture , spoil age , contami nation , damage
7. Wiat is the air tenperature for the refrigerators oF. and freezers
oF. ?

8. Are thernometers with 20F. increnents provided for

a. Moni toring hot and cold hold equi pnent tenperatures?
yes no
b. Moni toring hot and cold food tenperatures?
yes no
9. How often are food tenperatures checked during: cooling , cold
st or age ,
cooki ng , and hot hol di ng ?

10. How is cross-contam nation of food prevented during storage?

11. Wich of the follow ng procedures are used to thaw frozen food?

a. Refrigeration
b. Running water |ess than 700F
c. Mcrowave
d. Cooked fromfrozen state
e. Oher (describe)
12. If food containing any of the followi ng ingredients is prepared, what

tenperature is the

food cooked to?
(l.e., What is the internal tenperature of the food when it

is finished cooking,
not the tenperature of the cooking equi pnent?)

a. Roast beef for inmediate service

oF.
b. Seafood oF.
c. Pork oF.
d. Poultry (chicken, turkey, duck) or stuffed neat

oF.

e. Gound beef oF.




f. Eggs oF.
g. Vegetables oF.

13. What woul d be done if the tenperature of food that had been cooked was
checked
and found to be incorrect?

14. Can a custoner order food to be under cooked (i.e., not cooked to a safe
tenperature)?

yes no

If yes, is a custoner informed of the health hazard that this could cause?
yes no

15. 1s food carried over and reheated? yes no
If yes,
a. Wat tenperature is it reheated to? oF.

b. What is the longest tine it takes to reheat food that is on your nmenu?

c. Wat would be done if the tenperature of food that had been reheated
was checked
and found to be incorrect?

d. Wat type of equipnent is used to reheat food?

16. 1s food cooked and then held hot for serving during a nmeal period? yes
no

If yes,
a. What tenperature is it held at until it is served? oF.

b. What is the | ongest period of tine between cooking and serving?

C. What happens to the food at the end of the serving
time?




d. Wat would be done if the tenperature of food that was being held hot

was checked and
found to be incorrect?

17. \What type of equipnent is used to keep hot food hot?

18. 1s hot food cooled for |ater use? yes no

If yes, how long does it take to cool the hot food from 1400F? to 450F
or bel ow?

19. Wich of the follow ng nethods are used to rapidly cool hot food?

a. 3" deep, uncovered pans
b. Ice bath
c. Rinse with cold water
d. Reduce vol./size of food item
Bl ast chiller
O her

— O

20. What woul d be done if the tenperature of hot food that was cooling down
was checked over
a 6 hour period of time and it was found that the food was not cooling
down qui ckly enough
to stay within a safe tine frane?

21. What would be done if the tenperature of food that was being stored in a

refrigerator or
freezer was checked and the tenperature was found to be

i ncorrect?




22. Is food delivered to custoners at a different |ocation?
yes no

If yes, howis the food:
a. Protected fromcontam nation during delivery?

b. Mintained at the correct hot or cold tenperature during
delivery?

23. How often is training in good food sanitation practices provided to
enpl oyees?

a. Wo provides the training?

b. What types of training nethods are used?

24. \Wen food contact surfaces need cl eani ng:

a. Were/howis this done?

b. Wat chemicals are used?

c. Wiat type of test kits are provided to neasure the
sanitizer?

25. Wiere is fresh produce washed prior to use?




26. How is cross-contam nation of food prevented during preparation?

27. Are potentially hazardous sal ad and sandw ch ingredients (i.e., mayonnai se,
tuna fish, meat

or eggs) pre-chilled before m xing or assenbling?
yes no

28. How often are handsi nks checked to be sure that soap and paper towels are
avai |l abl e?

29. Are disposable gloves provided for enpl oyees?
yes no

If yes, when would they be used?

30. Is catering* provided?
yes no

(*Catering means preparing and serving food at a | ocation other than at the
licensed facility, not preparing food for custoner
pi ck-up and sel f-service.)

If yes,
a. WII food be transported hot or cold ?

b. What type of equipnment is used to transport the food?

c. |If transported cold, how is pre-cooked food reheated on site?




d. What type of equipnent is provided to nmamintain the correct product
t enperat ures

during the display/serving
time?

e. How often are product tenperatures nonitored between initial preparation and
act ual

serving?
f. VWhat happens to food that has been offered to guests on a buffet after an
event is
over?

g. Wiat is your catering establishment nunber?

Questionnaire conpl eted by:

Pl ease print
Dat e:

Thank you for conpleting this questionnaire. Please return both the
qguestionnaire and a copy of your nenu to the Montgonery County Departnent of
Heal th and Human Services. The Environnental Health Specialist who inspects
your facility will review this information and keep the conpl eted questionnaire
with the records for your facility.

Revi ewed by:

Dat e:

11/ 1/ 2000 nah



